Lunch menu
Buffet

Wellbeing Fruit Buffet

Recharge your energy and beauty with the power of vegetables.
BRNAT—TRREFLAEFv—,

Vegetable Buffet - Blessings of Kyoto
a2y T I~ROEH~

vum

Adult
KA JPY 3,900

Kids (Age 7-12)

s JPY 2,000

Age under7 Free food on the buffet table.
RIAT  EavrzhosHEQHEL




A la carte
Appetizer

Tomato and Red Onion with Vinaigrette JPY1,500
PR MEFRFERDTRIT Ly b

Caesar Salad JPY2,000
S—H—HS4
Grilled Porkloinham and Lettuce JPY1,900

JUNO—RNLEY TR

Burrata and Seasonal Fruits JPY2,200
Ty o —RCEHRR

Crispy Broccoli with Tuna and Anchovy Mayo JPY1,800
JOyvad)— vVre7rFaeEYax—A0rav Y

Beet Roots Marinated Smoked Salmon JPY2,400
REIXURXR AE—IY—FEY

Spicy Glass Noodle Seafood Salad JPY2,200
FAIREBERCY—T—ROYSH

Australian Roasted Beef Cold Cuts 50¢g JPY2,400
F—AEZV7EFO-AE—T J—I)L KA Y ~50g

Crispy Green Salad JPY1,800
JVRE=TJ) =S4

Soup

Oven Baked Onion Gratin Soup, Gruyere Cheese JPY 1,400
JN)aAT—NF—ADAZAVITZRVR—T

Beef Soup with Mushrooms JPY 1,200
HEOE—-TZX—7

Soy Milk Pumpkin Soup JPY 1,000
NRFYDIHAR—T




A la carte
Specialty

Grill 54th Beef Burger JPY3,600
Grill 54th =T N—H—

Wagyu “SUKIYAKI DON” Teishoku JPYS,200
MFTEIHESH TR

Pasta of The Day JPY2,800
AED/NRHZ

Thai Stir Fried Minced Chicken with Basil and Rice JPY2,500

HNAZ4 X (BRDNZILBSHHT ZER)

Grilled Seafood

Grilled Candied Salmon 100g JPY2,400
FyoTa—H—EF> 100g

Grilled 2Red Prawns JPY2,300
BEFEEDT I 2K

Semi Dried Fish of The Day JPY3,500
AHOFY
Saikyo Miso Marinated Fish 100g JPY3,500

AABORAERBFEE  100g




A la carte
Grilled Meat Dishes

Grilled Japanese Beef Steak Hache 120g
EEFRAODXT—U7 v 120g

Australian Beef Sirloin 120g / 200g
F—A+ZVT7ESY—0O1 > 120g/200g
Australian Beef Skirt 120g / 200g
F—ZAZVUTENRY k 120g/200g
Chicken Bone-in Leg 200g

EEHBM SRR 200g

Chicken Breast 120g
EEBRMA 120g

Smoked Pork Shoulder 120¢g
BRBROBEO—X  120g

Australian Lamb Shoulder 120g
F—R+SUT7ESLRADEO—X 120g
Frankfurter Sausage 2pieces
IRV —tE—Y2K

Grilled Spicy Chicken 120g

SR RNAS—FUILFE> 120g

Prime Wagyu Beef Tenderloin 120g / 200g
FhEMSF7 ¢ LA 120g/200g

Assorted Meat Plate
S—rTFTL—FEDEDYE)

JPY3,400

JPY3,800 / JPY5,700

JPY3,000 / JPY4,500

JPY2,800

JPY2,300

JPY2,800

JPY3,000

JPY1,800

JPY2,500

JPY7,000 / JPY10,000

JPY6,000




A la carte
Starch

Mashed Potato
EZ2=1 0 vl
French Fried Potato
JL>FT754
Grilled Rice Ball 1P
REHICETD 1A
Steamed Rice
1R

<SideDishes /1 KT v a>

Pickles

EJILR

Deep Fried Spicy Fish Cake
SAREDFEHIT

Grilled Vegetables

TJVIRTRZT)L

Cauliflower Steak Bagna Cauda
AVTST—RT—F N—ZvAhHUR—

Curry Sauce of The Day
AHOAL—Y =X

JPY 1,000

JPY 1,000

JPY 500

JPY 500

JPY 900

JPY 1,500

JPY1,800

JPY1,900

JPY 1,000




A la carte

Dessert Menu

Chocolate and Smooth Bean Paste Jelly
KFESIS

SUMI Ice Cream

WME7ART)—L

Burnt Basque Cheesecake
NATGF—X7—=*

Sherbet

Yy =Ry k

Strawberry Pistachio Cake
ARARNY—EXZFAT—F

JPY 1,200

JPY 1,200

JPY 1,500

JPY 1,000

JPY 1,500




Dinner menu

Course Cuisine

Chef’'s Dinner

Amuse

Appetizer

Beef Soup with Mushrooms

Grilled Candied Salmon

Grilled Japanese Beef Steak Hache
Grilled Candied Salmon

or

Wagyu Beef Tenderloin (+ JPY 4,000)

Basque Cheesecake

Coffee or Tea

JPY 8,000
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